Carcass characteristics and meat quality of male and female foals.
This research was conducted to characterize the carcass traits and meat quality of 16-month and 24-month old foals (33 males and 23 females) reared in two different livestock production systems. The carcass parameters assessed were conformation, degree of fatness, morphology, weight and carcass meat colour. The physicochemical characteristics and sensory profile of the M. longissimus dorsi (LD) were determined at 4 days of ageing. The carcass parameters and meat quality traits differed little between colts and fillies. There were significant differences between production systems. Carcasses were characterized by B conformation, 3 of fatness and high dressing percentages (>63%). Foal meat had a high myoglobin content and there were differences between the production systems in the flavour, juiciness, flourness and greasiness of the LD.